A BRIEF ACCOUNT OF INDIAN FOODSTUFFS

As milk is a rich source of vitamins A and D, one of the
subjects of absorbing interest in dairy research is to ascertain
the conditions under which these food accessories vary. It is
found that the vitamin content of milk is particularly depen-
dent upon the feeding of the cow; it is higher, for example, in
the milk obtained from stall-fed Scindi breed than in that of a
pasture cow of indifferent stock. A recent investigation in
Bengal, has shown56 that an average sample of cow's milk is
about 60 to 70 per cent poorer in ascorbic acid content than
the milk obtained in England. Obviously the low vitamin
content in the milk studied in Bengal is due to the poor nutri-
tion of the cattle and to the inefficiency of its breed. But the
average milk yield of indigenous cows throughout India is
exceptionally low.* Even our selected breeds (e.g. Tharparkar,
Hariana) do not give more than 3,000 pounds of milk in a
lactation. The herbage of natural grasses is totally inadequate
for our milch cattle, the available fodders are generally deficient
in minerals and ordinary pastures are almost barren.

Milk is a perishable article as well as an ideal medium for
the growth of micro-organisms. Consequently in dealing with
this valuable human food, various methods have to be adopted
in order to ensure both its keeping properties and bacterial
purity. One of the methods is known as pasteurization. Milk
either in bulk or in the bottle is exposed to a temperature
between 145 degrees F. and 150 degrees F. for about 30 min-
utes, after which it is cooled. While the physical properties
remain unaffected, the temperature employed in pasteuriza-
tion kills all non-spore bearing organisms. The process does
not, however, sterilize the milk because a certain number of
organisms escape destruction. Nevertheless, pasteurization
does minimize the risk of milk-borne diseases and preserve the
keeping quality of the milk.

We need not pause here to dwell upon the nature of the
controversy, rife in the West, as to the advisability of pasteuri-
zation because of its adverse effects upon the nutritive proper-
ties of milk. The concensus of opinion is in favour of the
process and it is widely adopted in all countries where the
problem of milk supply has been taken in earnest; in circum-

* The average is only a little over 600 Ib. per year, which would represent
an average daily yield varying from 4 to 6 Ib.
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